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“We may live without poetry, music and art; 
We may live without conscience, live without 
heart, 

We may live without friends, 

We may live without books, 

But civilized man can not live without cooks.” 

The ladies of Circle No. 5 wish to express 
their appreciation to the business men for their 
generous advertisements in this little book, and 
to the ladies who were equally good in contrib¬ 
uting their tested recipes. Owing to a lack 
of space and the expense of publishing, dupli¬ 
cates in recipes had to be avoided, preference 
being given those first sent in. 


BREADS 

Parker House Rolls (1) 

One cup warm water, 1 cup warm milk, 1 yeast cake dis¬ 
solved in water, cup butter, melted in milk. Beat 3 eggs 
and add 34 cup of sugar; mix all together. Sift 7 cups of 
flour into a crock. Make a well in the flour and pour the mix¬ 
ture into it. Do not stir it into the flour. Let stand over night. 
In the morning add about 1 teaspoonful salt and stir until free 
from lumps. About 10 o’clock make up like biscuit; roll and 
cut with a biscuit cutter. Dip each biscuit in melted butter and 
fold one-half over the other. Let stand in a warm place for 
1 hour or 2, then bake as a biscuit.—MRS. C. L. H. BOOTH. 

Bread 

Six cups water, or half milk and half water; 1 cup sugar, 1 
cup lard, 2 tablespoonfuls salt, 2 Fleischman’s yeast cakes, and 
flour to make stiff. Pour hot water in cold milk, or if all water 
is used have it warm. Melt lard; mix all ingredients, then add 
flour until you have a smooth batter. Beat a few minutes, then 
add yeast and sufficient flour to make a stiff dough. Knead 15 
minutes and put in a warm place, well covered. When risen 
very light, knead only long enough to get it in shape. Make 
in loaves and let it rise again; then bake in slow oven one 
hour.—MRS. A. C. JOHNSON. 

Parker Hbuse Home Rolls (2) 

One cake Fleischman’s yeast melted in ]/\ cup of warm water; 
scald 1 cup of sweet milk, and when cooled mix with yeast 
and stir in flour to thick batter. Let rise. In about two 
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hours melt % cup of butter or lard and 2 tablespoonsfuls salt, 2 
teaspoonfuls sugar and knead into batter with flour slowly for 
about 15 minutes. Roll out and cut like biscuits; butter and fold 
over. Let rise 2 hours and 10 to 15 minutes.—MRS. ALF MIL¬ 
LIGAN. 

Light Bread 

Two and one-half cups sweet milk, 1 cake Fleischman’s yeast, 
2 eggs. y 2 cup sugar, 1 tablespoon salt, 1 large tablespoon 
Snowdrift. Dissolve yeast in warm milk; add other ingre¬ 
dients and make a stiff batter. Set away to rise over night. Sift 
flour enough to make a soft dough, and set away to rise. Make 
out loaves and bake. When loaves begin to brown, grease on 
top with butter.—MRS. CLAY NASH. 

Potato Light Bread 

To make yeast take 1 large or 2 medium-sized Irish pota¬ 
toes ; peal and boil in 3 pints of water; press through colander 
into the same water; cool and add 1 yeast cake, 1 cup of sugar. 
Let stand over night. Next morning take out \ l / 2 cups for next 
baking. To the remainder add 1 tablespoonful salt and suffi¬ 
cient flour to make batter almost stiff enough to drop from spoon. 
Beat vigorously, then set in warm place for an hour, until bub¬ 
bles form and dough seems light. Add lard the size of an egg. 
Make stiff dough and work for 20 minutes. Let rise in warm 
place until double its size. Work thoroughly and make into 
loaves. Let it again rise to double size and bake in a moder¬ 
ate oven for 1 hour. For next baking add potatoes to yeast 
water saved from last time.—MRS. RANKIN. 

Wen da Bread 

Two cups cold grits (not too stiff), 1 cup corn meal, yolks 
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and whites of 3 eggs beaten separately, 1 cnp sweet milk, 3 heap¬ 
ing tablespoonfuls butter, 1 teaspoonful baking powder. Salt 
to taste; add beaten whites just before putting in the oven. 
Bake in a moderate oven 20 to 40 minutes.—MRS. CHAS. 
MILLS. 

Tea Rolls 

One quart flour (whole wheat and white mixed), % cup 
sweet milk; scald and cool; add 2 tablespoonfuls olive oil, 
sufficient warm water to moisten, 1 level tcaspoonful salt, 
1 level teaspoonful sugar, 1 yeast cake. Set in the morning 
for tea or overnight for breakfast.—MRS. GEO. T. JESTER. 

Whole Wheat Bread 

Two cups whole wheat flour, 1 cup white flour, 2 heaping 
teaspoonfuls baking powder, 1 teasponful salt, a pinch of soda, 
1-3 cup sugar. Mix and sift these ingredients three times. 
Add 1-3 cup of molasses, \/ 2 cups sweet milk, 1 cup of chopped 
nut meats. Bake 1 hour in a slow oven.—MRS. J. S. MUR¬ 
CHISON. 

Brown Bread 

One-half cup sugar, y 2 cup molasses, 1 cup sour milk, 1 
cup raisins, 1 tablespoonful butter, 1 level teaspoonful soda, 

1 level teaspoonful salt, cups white flour, 2cups whole 
wheat flour, 1 cup nuts, 2 well-beaten eggs. Fill tins half 
full and steam 1 y 2 hours.—MRS. C. G. DAVIDSON. 

Brown Bread 

Three cups whole wheat flour, 1 cup meal, y cup molasses, 

2 scant cups buttermilk, 1 level teaspoonful soda dissolved in 


John Zarafonetis 

CANDY KITCHEN 
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milk, 1 cup of raisins, 1 egg; spices if desired. Steam 3 hours, 
filling cans half full.—MRS. JOHN HUGHES. 

Oat Meal Bread 

One and one-half cups flour, 1 cup corn meal, 1 teaspoonful 
salt. 1 egg, 3 teaspoonfuls baking powder, 2 tablespoonfuls 
sugar, 2 tablespoonfuls shortening, 1 cup oat meal, 1J4 cups 
milk.—DOMESTIC SCIENCE. 


Waffles 

Three and one-half cups flour, 2 teaspoons baking pow¬ 
der, 1 teaspoonful salt, 2 cups milk, 4 eggs, beaten separately 
and whites put in last, 1 tablespoon shortening. DOMESTIC 
SCIENCE. 

General McCarnes’ Egg Bread 

Beat 3 eggs thoroughly; add 2 tablespoonfuls sugar, 1 tea¬ 
spoonful salt, 2 half cups sweet milk, 1 tablespoon melted lard. 
Sift together 2 cups of meal, 1 cup of flour, 2 teaspoonfuls of 
baking powder. Stir it into the eggs and beat hard. Put it 
into a hot greased pan. Bake quickly. Serve hot, uncut. 
MRS. ABE MULKEY. 

Nut Bread 

Two and one-half cups flour, CU P sugar, 2 tablespoonfuls 
baking powder, 1 cup nuts, 1 egg in cup filled the rest of the 
way with milk, 1 teaspoonful salt. Put in greased pan and let 
rise 40 minutes; then bake.—MRS. JAMES W. McGILL. 

Beaten Biscuit 

One quart of flour, 1 heaping tablespoonful of lard, 1 tea¬ 
spoon of salt. Make a stiff dough, using half water and half 


A. W. LEVERMANN & SON 

Wholesale and Retail 

Wall Paper, Paints, Oils, Colors, Brushes, Putty, Artists’ 
Materials, Calsomine, Window Glass, and Devoe Paints 

Postotlice Box 33 


115 South 
Beaton St. 
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SUY THE BEST 


The best results with any recipe can only be ob¬ 
tained by the use of the best ingredients. 

TRY US FOR QUALITY GROCERIES 


HIRAM RAINWATER & COMPANY 

PHONE 446 


milk. Beat well at least 200 times). Roll out and cut very 
small; prick several times with a fork. Bake slowly in a mod¬ 
erate oven.-—MRS. J. S. CALLICUTT. 

Sally Lunn 

One tablespoonful butter, 1 tablespoonful sugar, 1 cup sweet 
milk, yolks of 4 eggs; flour to make a stiff spongy batter; 2 
teaspoonfuls baking powder, whites of eggs beaten stiff, and 
add last. Bake in tins 20 minutes in quick oven. Split and 
butter while hot.—MRS. GEO. C. GROCE, Waxahachie, Texas. 


Whole Wheat Biscuits 

One cup white flour, 2 cups whole wheat flour, 1 teaspoonful 
baking powder, 1 teaspoon soda, 1 teaspoon salt, 1 tablespoon 
(heaping) sugar. Sift two or three times. Use 1 tablespoon 
Crisco. Mix with sour buttermilk. Bake in moderate oven. 
Always remove bran from flour, as it is very injurious to the 
system.—MRS. EMMA H. TOWNSEND. 

Children’s Lunch Biscuit 

One quart of whole wheat flour, 1 teacup of sugar, 1 level 
teaspoon soda, 1 level teaspoon baking powder, teaspoon 
salt. Sift all several times. One egg, 1 tablespoon butter; beat 
well. Mix all with sour cream. Roll and make into small, 
thin biscuits.—MRS. EMMA TOWNSEND. 


Lemon Butter 

Dissolve 1 cup of sugar in juice of 1 lemon, beat 3 eggs light; 
add this and mix well with 1 heaping tablespoon butter; pour 
over this and cook in a double boiler until it thickens, stirring 


BEATON CAFE 

THE BEST 
Mrs. B. F. Brown 
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constantly. This is fine for children’s lunch biscuit.—MRS. 
EMMA H. TOWNSEND. 

Salt Rising Bread 

Roil a cup of sweet milk at night, and scald ; with this ]/ 2 
cup of corn meal. Let rise until morning. Take 1 quart of 
warm water, 1 teaspoon of sugar, 1 teaspoon of salt and flour 
enough to make a stiff batter. Let this stand in warm water 
until it rises, then add a lump of lard the size of an egg, a half 
cup of sugar and enough water to make into dough, borm into 
loaves, put in a pan and keep warm until it rises; then bake.— 
MRS. JAMES W. McGILL. 

SOUPS 

Gumbo 

One pint okra, 1 green pepper, 1 small onion, 1 button of 
garlic, salt and pepper to taste; slice all thin and flour well. 
Fry to a light brown.' Pour over this 1 quart of water, more 
if needed, and medium-size can tomatoes. Let come to a boil and 
remove from the Are. Delicious!—MRS. OSCAR MELTON, 
Alexandria, La. 

Tomato Cream Soup 

To 1 medium-sized can of tomatoes add half as much water; 
1 level teaspoon soda. Let come to a boil; remove from the fire 
and strain. Put back on the stove; add 1 tablespoonful butter 
and a small can of Pet cream; salt and pepper to taste, with a 
dash of paprika. Let come to a boil, remove from the stove and 
serve.—MRS. ALVA LITTLE, Dallas. 

Irish Potato Soup 

Boil 3 potatoes with jackets on, together with 1 chopped on¬ 
ion. in enough water to cover. When done remove jackets, 
return to boiler and mash; add the same quantity of sweet milk; 
return to stove and let it come to boiling point; season with salt, 
pepper and butter.—MRS. CHAS. MONTGOMERY. 

Vegetable Soup 

Take a soup bone; let it boil about 1 hour. Add 1 onion, 1 
button garlic, 2 Irish potatoes, 1 carrot, cup rice or macaroni, 
1 bunch parsley, celery. When this is done, pour a can of toma- 
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toes in it. Let it come to a boil. It is then ready to be served. 
—MRS. FRANK HjASLAM. 

MEATS 

Sauces for Fish and Meats 

Sauces for roast turkey: Cranberry, plum or grape. 

Sauce for chicken : Currant jelly. 

Sauce for roast duck, grape jelly. 

Sauce for roast pork: Apple sauce. 

Sauces for boiled or baked fish: Tomato sauce, drawn butter 
sauce, white cream sauce. 

French Steak 

Two pounds of round or tenderloin steak, cut thick; into this 
pound 1 cup of flour seasoned with salt and pepper. Have fry¬ 
ing pan ready with hot lard. Into this put the steak and sear 
quickly on both sides. Then pour in enough hot water to nearly 
cover the steak. To this add 1 cup of chopped onions, 1 large 
green pepper, 1 can of tomatoes. Cover and place in oven for 
1 y 2 hours.—MRS. CHARLES MILLS. 

German Pot Roast 

/ 

First put a cooking-spoonful of lard in an iron put; when 
hot drop in a 3-pound rump roast. Brown on both sides. Slice 
a small onion and drop in meat. When brown cover with cold 
water and let boil down. This will make a red gravy. Serve 
hot.—MRS. CHARLES BEE. 

Veal Croquettes 

One cup of veal, ground, salted and peppered; a few drops of 
onion juice, yolk of 1 egg, cup of thick white sauce. Mix 
ingredients in the order given. Shape, crumb and fry.—MISS 
EBNER. 

A Delicious Mexican Dish 

Cook spaghetti until very tender, season well with butter, 
and salt slightly. Cook separately a small portion of chile, and 
put in baking dish between two layers of spaghetti a few min¬ 
utes before serving. Then sprinkle finely-chopped onions over 
the top. Over this sprinkle generously grated cheese. Place 
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in a hot oven until cheese melts. Serve.—MRS. B. H. SCOTT, 
San Antonio, Texas. 

Jellied Chicken 

Dress a fat hen for boiling. When tender, grind. Boil 
down broth until about 1 ]A cups of liquid remain. Into this dis¬ 
solve 2 tablespoonfuls of Knox’s gelatine; salt and pepper to 
taste. Add teaspoonful of thyme and cup of celery, 
chopped fine. Now mix meat, celery and seasoned liquid to¬ 
gether. Pour into a fiat pan and place in refrigerator till set. 
then slice and serve. Can be used for making delicious sand¬ 
wiches. Sliced lemon can be served with this if desired.— 
MRS. W. A. MOWLAM. 

Oyster Pie 

Roll oysters in cracker crumbs. Season with salt, pepper and 
butter. Cook in 1 cup of sweet milk for a short while.—MRS. 
LUCILE KELLY. 

Panned Oysters 

Have skillet with plenty of hot butter. Drop in oysters. Let 
boil and serve on hot toast.—MRS. LUCILE KELLY. 

Baked Ham 

Trim the ham ; wash and wipe dry; make a stiff dough of 
water and flour; encase the ham thoroughly with the dough. 
Bake in a moderate oven 20 minutes to the pound; take out; 
remove the crust and the skin; stick a few cloves and black pep¬ 
pers over the top.—MRS. ROY MULKEY SPARKS, Austin. 

Chicken a la King 

One boiled chicken, cut fine; 4 tablespoons of Crisco, 4 fresh 
mushrooms, 2 cups of cream; yolks of 4 eggs; 1 tablespoon of 
salt, 2 green peppers cut in strips, 2 red peppers, melt fat and 
add to chicken; make dressing of cream and yolks and pour over 
the chicken. Serve on toast.—MRS. W. L. IIOLM AN. 

Turkey Dressing 

To about 1 quart of corn bread and 1 quart of wheat bread 
crumbs add 5 tart apples, chopped fine, and a pinch of salt and 
ci tablespoon of melted butter; moisten with cold water, stuft 
the crop of a turkey and sew up. To 1 quart of corn bread 
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and 1 quart of wheat bread crumbs add a pinch of salt, 1 table¬ 
spoon of melted butter and 1 pounds chopped oysters and their 
liquor. Stuff the other half of the turkey.—DOMESTIC SCI¬ 
ENCE. 

Mock Sweetbreads 

Chop any amount of cold mutton or veal fine; half as many 
oysters, 1 tablespoon of finely chopped beef suet, 1 of minced 
onion, a little mace, salt and cayenne pepper; mix all with a 
beaten egg. Form into flat cakes and fry in a little hot lard. 
—DOMESTIC SCIENCE. 

Chicken Croquettes 

One and three-fourths cups cold fowl, 34 teaspoonful celery 
salt, 1 teaspoon lemon juice, 1 teaspoon parsley, chopped fine; 34 
cup thick white sauce, 34 teaspoon salt, a few grains of pepper, 
a few drops of onion juice. Mix ingredients in the order given; 
cool, shape, crumb and fry. Garnish with a sprig of parsley 
on top. 

Stuffed Meat Roast 

Two pounds chopped meat, 2 teaspoons salt, 34 teaspoon pep¬ 
per. Mix these ingredients. Take about three-fourths of the 
mixture and put into a greased baking dish or pan and shape it 
into a loaf. Make a large cavity in the center. Into the cav¬ 
ity put a stuffing prepared as follows: 2 cups bread crumbs, 

1 teaspoon salt, 34 teaspoon celery salt, 2 tablespoons fat, J4 
teaspoon thyme, 34 teaspoon pepper. Mix the crumbs and 
seasonings. Melt the fat, add seasoned crumbs; stir and heat 
until the crumbs are slightly browned. Put the remainder of the 
meat on top of the crumbs, so that the latter arc entirely sur¬ 
rounded by the meat mixture. Place in a hot oven and* bake 
from y z to 3/J hour. Serve hot. 

Salmon Mousse 

One pound of salmon, either chopped or pounded fine; 4 eggs, 

2 tablespoons flour, 2 tablespoons butter, 1 cup of stock of milk 
or cream. Chop the salmon in small pieces ; the finer the salmon 
the creamier the mousse. Add egg yolks, melted butter, flour 
and stock; put all through a strainer. Add 2 teaspoons of salt 
and l /\ teaspoon of pepper; fold in beaten whites of eggs. Turn 
into well buttered mold. Set the mold in a pan of hot water and 
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bake in a moderate oven hour. Done when light to the touch. 

Salmon Loaf 

One can salmon, 1 cup bread crumbs, 2 eggs, 1 teaspoon lemon 
juice, cup milk, 1 teaspoon salt. Mince the salmon and remove 
the bones. Add the bread crumbs, beaten eggs and the milk. 
Season with salt and lemon juice. Put into well greased molds 
and steam or bake 30 minutes. Turn from mold and serve with 
white or lemon sauce. 

SALADS 


Salad Dressing 


One cup butter, 1 cup sugar, 1 cup sweet milk, beat in 6 
egg yolks and 2 teaspoonfuls corn starch if whites are not used, 
1 teaspoon dry mustard, teaspoon celery seed, CU P of lar ‘ 
ragon vinegar. Fill cup up with plain vinegar and beat very 

slowly into the cover.—MRS. GUS HOOVER. 


Sweet Salad Dressing 

Yolks of 6 eggs, 2 tablespoons French cream mustard, 6 table- 
spoons sugar, 2 tablespoons vinegar. Cook until thick. When 
ready to use, thin with thick cream. Fine for pineapple and cheese 
salad or for any fruit salad.—MRS. GRIFFIN. 

French Dressing 

One-half pint of cream and >4 tablespoon French mustard, 
a pinch of red pepper, salt, sugar and black pepper to taste. 

Tartar Sauce 

If one wishes tartar sauce for fish, use any good salad dress- 
ing recipe with pickles chopped fine. These are dressings for 
meats and fish.—CONTRIBUTED. 


Fruit Salad 

One cup of whipped cream, 2/, cups mixed fruits as follows: 
Stoned white cherries, can peaches, oranges, crystallized pine¬ 
apple; 1 tablespoon gelatine. Add this to the dressing; fold 
in the whipped cream; pack in a mould four hours When 

served put the portions on lettuce ' eav “' ^™ k ' e Wlt g 
cheese and chopped nuts.—MRS. GEO. T. JES1ER. 
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Shrimp Salad 

Either cut up or leave whole 1 can of shrimps; cut fine 
\y 2 cups of celery, cup green peppers, 2 hard boiled eggs, l / 2 
cup pickles, 1 cup tomatoes. Mix all with mayonnaise dress¬ 
ing and serve in large salad bowl lined with lettuce leaves or 
in individual dishes.—'MRS. J. E. McCLUNG. 

Pineapple Cheese Salad 

One cake of cheese, cup shelled pecans, 1 teaspoon butter, 6 
slices pineapple. Cream the cheese, nuts and butter. Place into 
small balls and place in center of pineapple. Serve with mayon¬ 
naise.—MRS. J. E. McCLUNG. 

A New Salad 

Take the inside leaves of tender lettuce and place on a flat 
dish. Slice 2 bananas, 12 white grapes, 1 small stalk celery, y 2 
cup nuts. Mix well and spread on a lettuce leaf and cover with 
mayonnaise.—MRS. P. M. LEA. 

Chicken Salad 

One large chicken, cut into fine pieces; 1 small bottle of 
Heinz sour mustard chow-chow pickles, 2 stalks celery, 8 apples, 
2 cups chopped pecans, 4 tablespoons Durkee’s dressing, and 
scant half of oil dressing, using the other half for top. Make as 
follows: Yolks of 2 eggs, juice of 1 lemon; beat that well, and 
add oil, beating constantly until thick; then add 1 level table¬ 
spoonful salt and paprika to suit taste. Serves 20 or 25 people. 
—MRS. P. M. LEA. 

Pimento Salad 

Two blocks cheese, *4 cup chopped olives, y 2 cup pimentoes, 
1 cup whipped cream, a pinch of pepper; sprinkle with sugar; 
salt to taste. Pack in yeast powder can (like ice cream) after 
adding cream ; put on ice until hard. Slice in rounds; place on 
lettuce with mayonnaise or cooked dressing.—MRS. C. W. JES¬ 
TER. 

Frozen Pear Salad 

Pack canned pears in ice and salt until frozen. Slice in 
rounds; serve on crisp lettuce, sprinkled with grated cheese or 
chopped nuts. Place full spoon of dressing in center of each 
round.—MRS. P. M. LEA. 
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English Pea Salad 

Cook 1 small can English peas until dry; salt, pepper and add 
butter size of walnut and let cool. When cool add 1 small can 
of pimentoes, % cup celery, cup nuts. Over this put enough 
mayonnaise to taste. If desired, add cup of grated cheese 
instead of nuts.—FLORENCE HOLMAN. 

Creole Salad 

Cut the tops off of 8 medium-sized sweet peppers; remove 
centers; stuff with minced ham and chicken (1 cup each), 4 hard 
boiled eggs, 1 bunch of celery and a Spanish onion chopped fine, 
using any good salad dressing to mix with this. MRb. V Ji - ^ 

CALDWELL. . , . . , „ 

Fruit Salad in Jelly 

One grapefruit, 1 cup each of diced celery, seeded Malaga 
grapes and cut pineapple, 1 small cup stuffed olives, y 2 cup pe¬ 
cans, 1 teaspoon salt, juice of 1 lemon, 1 package gelatine dis¬ 
solved in 1 pint of cold water, 1 pint boiling water; add lemon 
juice and sugar. When mixture begins to set add cut fruit and 
pour into mould. Put on ice for several hours, and serve on let¬ 
tuce leaf with mayonnaise or French dressing. 1 his is enough 
for a 1-quart mould.—MRS. P. M. LEA. 

Perfection Salad 

Half a package of Knox gelatine soaked in cup of water; 
add >4 cup vinegar, y 2 cup sugar, J4 teaspoonful salt, the juice 
of 1 lemon, 1 pint of boiling water, 1 cup cabbage (cut fine), 
2 cups celery (cut fine), can pimentos sliced; add all to the 
liquid when cold, and pour into mould.—CON 1 RTBUTED. 

Banana Salad 

On crisp lettuce leaves place 1 banana sliced lengthwise for 
each person to be served. Take the seeds out of Malaga grapes 
and place half a walnut between it!and, having mixed with may¬ 
onnaise, place on the banana.— DOMESTIC SCIENCE. 

Harvard Salad 

Cut into small cubes 6 medium-sized tomatoes that have been 
peeled, 1 small bunch of celery cut fine, >4 cup cooked beets 
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minced line; use sufficient mayonnaise to moisten. Mix well and 
serve on lettuce leaves. 

Fruit Salad 

Chop finely: 3 oranges, 3 apples, 3 bananas, 1 small can pine¬ 
apple, 34 pound marshmallows, 1 celery heart. Make mayon¬ 
naise dressing and pour over fruits. Mix well. Serve on let- 
tucb leaf with finely chopped nuts and whipped cream on top.— 
CARRIE BUNCH!/ 

Lenten Salad 

Prepare eggs as for plain deviled eggs, dividing them into 
quarters lengthwise. Replace yolks on whites; arrange on a bed 
of shredded lettuce and top with the following dressing: Two 
tablespoons finely chopped parsley, 3 tablespoons finely chopped 
pimentoes, 2 teaspoons grated onion, 1 teaspoon salt, y 2 teaspoon 
white pepper, 34 teaspoon paprika, 5 tablespoons salad oil, 2 
tablespoons lemon juice, 2 hard-boiled eggs chopped fine. Mix 
well and chill. This dressing is excellent for any egg or vege¬ 
table salad.—MRS. H. J. ELLIS. 

Thousand Island Dressing 

One cup mayonnaise, 34 cup cream, whipped; 2 tablespoons 
chopped pimentoes, 1 tablespoon chopped green sweet peppers, 
1 hard boiled egg chopped fine, 3 tablespoons chilli sauce, 6 chop¬ 
ped olives, or, if preferred, these can be omitted. Do not mix 
cream or mayonnaise with other ingredients until readv to 
serve.—MRS. JACK. 

Pear and Grapefruit Salad 

Cut a grapefruit in halves crosswise, using sharp-pointed scis¬ 
sors to lift out the core and membranes, and also to loosen the 
pulp from the rind. N'ext lift the pulp in as large pieces as pos¬ 
sible, using a spoon, and put in the salad bowl. Add two good- 
sized ripe pears, peeled, quartered and sliced, and pour over all a 
French salad dressing made with lemon juice, paprika and oil. 
Serve with toasted wafers and cream cheese.—MRS. B. H. 
SCOTT, San Antonio, Texas. 

Tomato Sauce or Meat Dressing 

One medium-sized can of tomatoes, cup of vinegar, 1 me¬ 
dium-sized onion, 1 green pepper, 34 cup water, y 2 cup sugar, 
y 2 teaspoon salt, red pepper to taste, 1 button of garlic. Chop 
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onions garlic and pepper fine; mix, and cook until a medium 
thick knee. Serve hot or cold.-MISS FRANKIE HASLAM. 

Shrimp Sandwiches 

One can of shrimp, shredded ; 2 hard-boiled eggs, well grated ; 
i/ head of lettuce, cut real fine; >4 teaspoon celery seed, or 2 
crisp pieces of celery cut very fine; a clash of paprika; salt to 
taste Mix with French salad dressing, or make a good dress- 
ing; mix to thick paste. Onion salt can be added, if desired.— 
MRS. W. J. BOWERS, San Antonio. 

PASTRY AND PIES 
Pastry for Pies 

(1) 

One cup flour, cup corn starch, % cup cold watei i/ A 
teaspoon salt, 4 tablespoons lard, % teaspoon baking powder. 
—MRS. CHARLES DAVIS. 

( 2 ) 

Three cups flour, J4 teaspoon salt, teaspoon baking pow¬ 
der, 1 scant cup lard, cup boiling water. Sift dry mgredients 
into the flour ; melt the lard in boiling water and mix with a 
spoon. Roll thin. This will make 2 covered pies, or crust foi 

4 pies.—MRS. C. H. BOOTH. 

English Mince Meat 

Six large apples, pared and chopped fine, 2 pounds currants, 
washed anil dried; 1 pound seedless raisins, # pound citron 

peeltd and chopped fine; J/ 2 pound suet, chopped fine 2 pounds 
suoar • 14 teaspoon each of cloves, cinnamon, nutmeg and aflspice. 
Takei poLiol liver and 1 po»n <k>( hog hear,; bo,I wel chop 

fine or grind. Mix together; keep /'» ‘ VoS ' 

keep from 1 to 2 weeks, if kept cool.-MRS. W. M. CLOW. 

Lemon Pie 

One and one-fonrts cups sugar, /> cup flour, pinch of salt, 
grated rind and juice of 1 lemon. 1 cup lol ' ,n * 3 ■^■ r . 

teaspoon I, utter. Mix «o«r 3 “ ,4, C gg 

"oThTrin'd^d jS ntSZ ‘Srn into a haired pie crus, 
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. Cover with a meringue made from whites of 3 eggs and y 2 cup 
of sugar. Brown in oven.—MRS. CARRUTHERS. 

Pie Crust 

Two and one-half cups sifted flour, J4 teaspoon salt, ]/ 2 tea¬ 
cup peanut oil', y 2 cup boiling water. Mix oil and water together, 
then pour in flour, mixing thoroughly with knife. This will 
make 4 shells or 2 double crusts for 2 pies.—MRS. W. M. MOW¬ 
LAM. 

Sour Cream Pie 

One cup chopped raisins, 1 cup sugar, 1 egg, 1 rounding tea¬ 
spoon flour, 1 teaspoon vanilla, 1 cup sour cream. Mix ingre¬ 
dients well and put in 2 crusts in a moderate oven.—MRS. 
H. J. ELLIS. 

Cocoanut Pie 

One and one-half cups sugar, y 2 cup butter, 4 eggs (whites 
and yolks beaten separately), 1 teaspoon flour, 1 grated cocoa- 
nut. Milk of 1 cocoanut added last, or 2 tablespoons sw r eet milk. 
Sufficient for 2 pies.—MRS. CARRIE PANNILL. 

Caramel Pie 

Cover plate with crust and bake. Cream 1 cup of brown 
sugar, 2 cups sweet milk, \y 2 tablespoons corn starch, a pinch 
of salt, 1 tablespoon butter, teaspoon vanilla, yolks of 2 eggs. 
When cooked to a proper consistency and cold, pour into crust. 
Use whites of eggs for meringue.—MRS. W. E. PUGH. 

Mock Cherry Pie 

One and one-half cups cranberries cooked and sweetened, 1 
cup seedless raisins, 2 teaspoons almond flavoring. Bake in 
crusts.—MRS. E. W. MclVER. 

Pineapple Custard 

1 wo cups sugar, 5 eggs, 2 tablespoons flour, 1 tablespoon but¬ 
ter, 1 can (small) grated pineapple) Use meringue. For 2 
pies.—MRS. C. C. ALBRITTON. 

Chocolate Pie 

One cup milk, tablespoon butter, 3 tablespoons chocolate, 
\o vs of .*) eggs, 2 tablespoons flour, a pinch of salt, and sufficient 
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extract to flavor. Use whites of eggs for meringue—MRS. 
TOM WOOD, Oklahoma. 

Mock Mince Meat Pie 

Four large apples, chopped fine; 6 crumbled crackers, 1 cup 
sugar, \y 2 cups molasses, V 4 cup vinegar, 1 cup chopped raisins, 
butter the size of an egg, 1 teaspoon cinnamon, spice and 
cloves. Mix all together; cook 20 minutes; bake in crust. This 
will make 4 delicious pies.—MRS. W. M. TA1UM. 

Date Pie 

Three whole eggs, 1 cup of sugar, y 2 package dates, y cup 
nuts, butter the size of a walnut, and a pinch of salt. Chop 
nuts and dates fine, and melt butter.—MRS. T. P. McLENDON. 

Osgood Pie 

One cup sugar, y 4 cup raisins, cup nuts, 2 eggs, 2 tea¬ 
spoons sour milk, 3 teaspoons vinegar, y 2 teaspoon cinnamon and 
cloves, 2 teaspoons butter. Bake in crust.—MRS. CHARLES 
RANKIN. 

Cocoanut Pie 

Yolks of 4 eggs, 4 tablespoons milk, y 2 can canned cocoanut, 

1 small pinch salt, 2 teaspoons melted butter. Cream egg yolks 
and butter until a light lemon color, putting about half the sugar 
in at first, gradually adding the other half. To this add the 
other ingredients. Bake in lower crusts and use the wiites o 
the eggs for meringue. Makes 2 pies. MRS. C. H>. 

Pecan Custard 

One cup sugar, 1 cup milk, 1 cup pecans chopped well ; but¬ 
ter and vanilla. Separate eggs, saving 2 whites for meringue. 
Beat lightly, adding sugar, milk and butter. Cook until t u 
ened; stir in pecans and vanilla. Pour into baked ciu^t, topping 
■with meringue.—MRS. ROLAND PURT EAR. 

Pineapple Pie 

One-fourth cup sugar, 3 tablespoons flour, / 2 cup grated pine¬ 
apple, ^ cup water—MRS. W. A. POLK. 
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Molasses Pie 

One cup molasses, y 2 cup sugar, 3 eggs, 1 tablespoon flour, 
l / t \ cup sweet milk, butter the size of an egg.—ZULA ALLEN 
(Mrs. J. D. Cunningham’s cook). 

Chess Pie 

Peel and grate one cocoanut; boil 1 pound of sugar fifteen 
minutes in two-thirds of a pint of water; stir in grated cocoanut 
and boil 15 minutes longer. While warm stir in J4 pound of 
butter and the yolks of 7 eggs, well beaten. Bake in pan with 
a rich crust. Beat the whites of eggs, then add 1 tablespoonful 
of sugar for each egg. Place in oven and brown lightly. This 
will make two pies.—MRS. FRANK HASLAM. 

Sweet Potato Pie 

One large sweet potato; boil' till done, mash and add 1 cup 
of sugar, 1 cup Carnation cream and y 2 cup sweet milk, cinna¬ 
mon, nutmeg and spice to taste, butter the size of an egg, yolks 
of 4 eggs. Meringue on top.—MRS. JACK HASLAM. 

CAKES 

Christmas Fruit Cake 

One and one-half pounds of butter, well creamed; yolks of 
8 or 10 eggs beaten in the butter; add to this 3 pounds of white 
sugar, also pint of water—not milk—and 1 cup of flour in 
which 2 teaspoonfuls of good baking powder have been sifted; 
then sift flour and baking powder into batter. Add 1 tablespoon¬ 
ful each of lemon and vanilla extract, also 1 teaspoonful each of 
any other extracts desired. Then take 1 quart of sifted flour 
and brown on stove till a fawn color (which is a light brown) 
and sift thoroughly again. Then have ready 1 pound of cur¬ 
rants, 1 pound of large raisins, seeded; 1 pound of small seedless 
raisins, 1 pound of citron, y 2 pound of dates, y 2 pound of figs, all 
cut fine; nuts of any kind, y 2 pound of each, cut fine. After 
sifting the brown flour add all fruits and nuts, rub all well in 
the flour, so that they will not fall to the bottom of the cake. 
Then add to fruit and flour 1 grated nutmeg, % teaspoonful each 
Of cloves, cinnamon and allspice, all ground. Add all of this 
to the cake dough and beat well together. Then add the beaten 
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whites of the 10 eggs. Have baking pans lined with 3 layeis 
of well greased paper. Rake in moderate oven 3 hours, then 
let cake and stove cool together. If cake begins to get too 
brown, cover with several thicknesses of paper after it gets 
crusted.—MRS. WM. CLOW K. 


Lady Baltimore Cake 

One cup of butter, 2 cups sugar, Z]/ 2 cups of flour, 1 cup of 
sweet milk, whites of six eggs; 2 teaspoons baking powder. 
Bake in three layers. Filling: Dissolve 3 cups of sugar in a 
cup of boiling water; cook until it threads. Then pour over three 
stiffly beaten whites. To this icing add a cup of chopped raisins, 
a cup of nut meats( pecans preferred) and 5 figs. With this ice 
both top and sides.—MRS. C. W. JESTER. 


Jam Cake 


One cup butter, 2 cups sugar, 4 cups flour, 1 cup buttermilk, 
1 teaspoon of soda dissolved in the milk, 4 eggs, 1 teaspoon each 
of cinnamon, cloves and nutmeg; 1 cup jam, 1 cup shelled 
pecans or walnuts.—MRS. CARRIE H. PANN1LL. 


Pecan Cake 


Three-fourths of a cup of butter, 2 cups, of sugar, 3^ cups 
of flour, whites of 8 eggs, 2-3 cup of milk, 1 nutmeg, 
pounds of raisins, 1 cpiart picked pecans, chopped fine, 2 tea ¬ 
spoons baking powder. Bake 2or 3 hours in a moderate oven, 
keeping a pan of water above it on the rack and a flat tin undei- 
neath to keep from burning.—MRS. J. D. CUNNINGHAM. 

Angel Food Cake 


Eleven eggs (whites only), 1 tumbler flour, 1 tumblers gran¬ 
ulated sugar, 1 teaspoon cream of tartar. Add cream of tartar 
and sift flour 5 times; sift well the sugar 5 times. Get Hour, 
sugar and flavoring, also pan, ready before bi caking eggs. eat 
the whites on large platter until you can turn the dish upside 
down and eggs will not leave sides, then add sugar, hg t y, tien 
fold in flour gently and flavor. Do not let batter stand for one 
second after mixing before putting in the oven. Bake in ange 
food pan 40 minutes; do not open oven under 15 minutes alter 
cake is put in. Have moderate heat—not too cold or hot. When 
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cake is done turn out and let stand until it falls from pan; 
then ice with boiled icing. This is an excellent recipe, and has 
never failed.—MRS. ALF. MILLIGAN. 

Devil Food Cake 

Three-fourths of a cup of butter, cake of bitter chocolate; 
melt with butter; 2^2 cups of sugar. In a separate pan put 1 
cup of buttermilk, >4 cup of boiling water, to which has been 
added 1 teaspoon soda. Mix all together and add 5 eggs, beaten 
light, and 2}4 cups of flour. Bake in layers and put together 
with marshmallow filling. 

Icing 

• 

Mix % of a cup of granulated sugar with just enough cold 
water to dissolve, and let boil till it ribbons, but does not 
candy; beat the white of 1 egg to a stiff froth, aid pour the 
boiling syrup into the egg very slowly, beating hard all the 
time to prevent cooking the egg; beat the icing till nearly cold, 
and use as a filling, or outside icing. For filling use three times 
the above quantity, and add and mix thoroughly with a soup 
plate of seeded raisins, and a little more than a soup plate ol 
pecans or English walnuts, mixed and chopped. MRS. VO\LE 
CALDWELL. 

Coffee Cake 

Five eggs, 2 cups of sugar, ^ cup of butter, 1 cup of strong 
coffee, 1 teaspoon cinnamon, 1 teaspoon cloves, 1 teaspoon all¬ 
spice, 1 box mince meat, 1 package raisins, 1 cup nuts, 2 % cups 
flour, 1 teaspoon soda, 1 teaspoon vanilla. MRS. GL 

Lady Baltimore Cake (Loaf Cake) 

Two and one-half cups flour, 1 cup butter, 2 cups sugar, whites 
of 6 eggs, 1 cup of sw r eet milk, 3 small teaspoons baking powder, 
1 pound raisins, 1 quart pecans. Bake in a slow r oven. Exce en 
—MRS. ALF MILLIGAN. 

Angel Food Cake 

Whites of 11 large or 12 smaller eggs, 1 heaping $tp of flour, 
li4 heaping cups of sugar, 1 level teaspoon of cream of tartar 
Beat whites very stiff; sift flour, sugar and cream of tartar a 
together eight or nine times and pour into eggs, and add flavor¬ 
ing and fold together as quickly as possible. Put into an un- 
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greased pan with paper in the bottom of it, which should be fixed 
before getting the cake ready. Bake in a slow oven 1 hour. 
When done, turn pan bottom side up on something and let it 
stand 10 or 15 minutes before taking the cake out of the pan.— 
MRS. C. T. BANNISTER. 


Plain White Nut Cake 

One cup butter, 2 cups sugar, 1 cup sweet milk, 4 cups sifted 
flour, 2 teaspoons baking powder, whites of 8 eggs, stiffly beaten. 
Flavor with vanilla, then add 1 pound each of pecans, almonds 
and English walnuts. Blanch almonds and cut up all nuts.—MRS. 
HENRY ROBBINS. 

Chess Cake 

Y T olks of 6 eggs, 2 cups of sugar, 34 cup of butter, nutmeg to 
taste, 1 teaspoon lemon extract. Cream sugar and butter, and 
add yolks, well beaten. Add extract and nutmeg. Make a lich 
pastry and bake in pie pan in a moderate oven from 30 to 40 
minutes.—MRS. A. A. WORTHAM. 

White Loaf Cake 

One-half cup butter, 1 cup sugar, creamed; *4 teaspoon fla¬ 
voring 2 cups cake flour, 3 level teaspoons of baking powder, 
sifted^thrce times ; 2-3 cup sweet milk. Add flour and milk alter- 
natelv Beat the entire mixture until smooth ; add 3 eggs (w utes 
beaten until very light). Very fine!_MRS. GRIFFEN. 


Cake Filling—Lemon 

Grated rind and juice of 1 lemon, 1 cup sugar, 1 egg. Cook 
until thick, then set in pan of cold water and beat until creamy , 
then spread on cake. Delicious! MRS. j 1 • 

Chocolate Icing 

Two cups of sugar with enough water to cover Cook until 
hard when dropped in cold water. Pour over 3 egg whites 
beaten very stiff; then add grated chocolate to suit taste usually 
half a cake ; 1 teaspoon vanilla flavoring. A pinch of salt keep, 
it trom tasting flat.—MRS. GRIFFEN. 

White Loaf Cake 

One cup butter, 2 cups sugar, 1 cup sweet milk 3J4 cups florin 

2 teaspoons baking powder, whites of 8 eggs. Gan bt 

layer cake.—MRS. WALTER CLOP I ON. 
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Caramel Cake 

One cup of butter (scant), 2 cups of sugar, 4 cups of flour, 4 
level teaspoons of baking powcier, 1 cup of water, whites of 7 or 
8 eggs. Filling: Put 1 cup of sugar to brown, and 1 cup of 
sugar in >4 (scant) cup of sweet milk; 1 teaspoon vanilla ex¬ 
tract. Pour sugar into other and keep stirring until all lumps 
are gone; put in butter the size of an egg and beat until ready 
to spread.—MRS. W. C. CALDWELL, 

Sunshine Cake 

Six eggs, 1*4 cups sugar, 1 cup flour, juice of >4 lemon, 1 
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teaspoon vanilla. Beat yolks of eggs until very thick and light; 
add half the sugar and beat again; add lemon juice to this. 
Beat whites of eggs until very stiff; add rest of sugar, a spoon¬ 
ful at a time; then add this and flour, which has been sifted 
several times, alternately, to the yolks of eggs. Fold all in 
slowly and add vanilla and bake in ungreased stem pan, in slow 
oven for 45 minutes.— MRS. ESTILL CUNNINGHAM. 

Date Cake 

One cup of sugar, 1 egg, butter the size of an egg, 1 cup of 
dates, cut line; sprinkle a teaspoon of sod<* over them, lake a 
cup of boiling water and pour over it; *4 cup of nuts, 2 cups 
of flour and flavoring.— MRS. JACK HjASLAM. 


Jam Cake / 

Two (scant) cups of sugar, l l / 2 cups of butter, 6 eggs. Beat 
cue at a time. Four (scant) cups of flour, 1 cup of pecans 1 cup 
of raisins, 6 tablespoons of buttermilk, 2 tablespoons ot allspice 
and cinnamon, 1 of nutmeg, 2 level teaspoons soda, 2 teacups 
of jam.—MRS. GUS HOOVER. 

Irish Potato Cake 

Two cups of white sugar, 1 cup of butter, 1 cup of hot mashed 
potatoes, 1 cup chopped walnuts, / 2 cup of sweet milk. 2 cups 
fl our 4 eggs, well beaten; 5 teaspoons melted chocolate, 1 table¬ 
spoon each of cloves, cinnamon and nutmeg, 2 teaspoons of 
baking powder. Bake in layers and use marshmallow filling.— 

MRS. C. A. DAVIS. 

Devil Food Cake 

One-halt cake of chocolate, >4 cup of sweet milk, 1 cup of 
sugar Mix and heat until chocolate is thoroughly melted; 1 cup 
of sugar, 1 cup of buttermilk, 3^ cup of butter 2/ 2 cups ot 
Hour 3 eggs, 'A teaspoon soda, 1 teaspoon of baking powder. 
Cream butter’ and sugar, then add the melted chocolate to other 
ingredients. Bake in layers. Fine!—MRS. C. A. DA\ Is. 

Dolly Varden Cake 

Two cups sugar, 1 cup butter, 3j4 cups flour, 4 level teaspoons 
baking powder, 6 eggs, beaten separately; ! coup o ratsmt> and 
1 cun of sweet milk and nutmeg, in half o batter. Bake in 
layers.—MRS. W. C. KINSOLVING, Abilene, Texas. 



/ 
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Hickory Nut Cake 

Two cups of sugar, 3 eggs, l /i cup of butter, 2-3 cup sweet 
milk, 3 cups of flour, 1 heaping teaspoon of baking powder, 1 
teaspoon mace, 1 cup of chopped hickory nuts.—DOMESTIC 
SCIENCE. 

Cocoanut Cake 

Cream together 1 cup of butter, 2 cups of sugar, then add 1 
cup of sweet milk, 4 eggs (whites and yolks beaten separately, 
the yolks first added to the butter and sugar, then the whites); 
vanilla, 3 level teaspoons of baking powder, 3 cups of sifted flour. 
Bake in jelly tins. Put cocoanut filling between layers made of 
boiled icing with cocoanut sprinkled upon it.—DOMESTIC SCI ¬ 
ENCE. 

Chocolate Cake 

Two tablespoons of butter (rounded), 2 cups of sugar, 2 eggs, 
2 cups of buttermilk, 1 teaspoon of soda, 2 cups of flour, 3 squares 
of chocolate. Bake slowly 40 minutes and put together with the 
following icing: 2-3 cup of butter, 7 teaspoons of cocoa, 1 tea¬ 
spoon of vanilla extract, 1 tablespoon of strong coffee and 
enough powdered sugar to spread.—MRS. W. C. VAN HOOK. 

Apple Sauce Cake 

One egg, 1 cup of sugar, j/2 cup butter, 1 cup of stewed apples, 
with 1 teaspoon of soda dissolved in them, when cold ; 2 cups 
of flour; nuts, spices and raisins as liked. Double this for a large 
cake. Bake slowly—MRS. HOUSER. 

Jelly Roll 

Three eggs, beaten separatelp; 1 cup sugar, cll P boiling 
water, 1 teaspoon vanilla, 1 tablespoon melted butter, 1 cup 
flour, 2 teaspoons baking powder. Beat whites of eggs; add 
sugar. Beat an dadd yolks of eggs, and to this add hot water and 
melted butter, beating rapidly. Sift flour and baking powder and 
add to batter all at one time, folding over and over. Put into a 
shallow' pan about 12x8 inches, lined with paper and slightly 
greased and floured, and bake for 15 minutes in a very moderate 
oven. When cake is baked have ready a thin towel wrung out 
of hot water; spread on table and turn cake out on same. Spread 
with jelly. With a sharp knife trim crusts off cake. With both 
hands pinch down end of cake in fold about 1 inch from edge 
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nearest you to start the roll, and by lifting towel guide the roll 
till finished. Let stand in damp towel for few seconds, till roll 
is set; put on dish and sprinkle with sugar.—MRS. E. Y. CUN¬ 
NINGHAM. 

Russian Rocks 

One and one-half cups of dark brown sugar, 1 cup of butter, 

3 eggs, yolks and whites beaten separately; 1 teaspoon of soda 
dissolved in boiling water; 2*34 cups of flour, J4 teaspoon salt, 2 
teaspoons cinnamon, teaspoon cloves, 1 pound English wal¬ 
nuts, 1 pound seedless raisins. Drop from a teaspoon on buttered 
pan and bake slowly.—MISS BESSIE HAIL. 

Ginger Bread 

One cup of butter (or use J4 cup of Crisco and >4 cup butter), 

2 cups flour, 1 teaspoon each of ground cinnamon, cloves and gin¬ 
ger, 1 cup sugar, 1 cup syrup, 2 eggs, well beaten together ; 1 cup 
boiling water, 1 level teaspoon soda. Put last two ingredients in 
last, just as batter goes into the oven. Serve with a sauce. , 
MRS. GEORGE T. JESTER. 


Crullers 

Three eggs beaten until light, 2 cups sugar, 1 cup buttermilk, 
J4 teaspoon soda, 3 teaspoons baking powder, 1 tablespoon but- 
ter, 8 cups flour, 3 teaspoons vanilla, 1 grated nutmeg, 1 Z 2 
pounds lard in a deep vessel hot enough to fiy a light biown. 
Stir in 6 cups of flour and put the other 2 on the board to 
work in the batter, ready to roll for cakes. I his makes about 
nine dozen. — MRS. R. O. ELLIOT 1. 

Hermit Cookies 

Two and one-half cups of sugar, 1 cup of butter, 1 cup of 
seeded raisins, 1 cup of nuts (not too fine), 3 eggs, 3 teaspoons 
cinnamon, 1 teaspoon nutmeg, 1 teaspoon soda dissolved in -/ 2 
cup of cold water. Mix with flour a trifle suffer than common 
cookies. — MRS. J. D. CUNNINGHAM. 


Doughnuts 

Two level teaspoons baking powder, 4 level cups flour, 34 
level teaspoon salt, 1 tablespoon butter, 1 lcve cup su fe ar, e\ c 
teaspoon grated nutmeg. 2 eggs, 1 teaspoon lemon extract, 1 cup 
milk. Sift flour twice with baking powder and salt, and set 
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aside. Cream butter, sugar and nutmeg together; add eggs well 
beaten, and beat for 5 minutes; add extract, milk and flour. 
Turn out on a floured baking board and roll out ]/\ inches 
thick; cut with doughnut cutter and fry in plenty of smoking hot 
fat. Drain well on paper, and cool. Roll in powdered sugar. 
—MRS. RAINWATER. 

Tea Cakes 


Two eggs, well beaten; 2 cups of sugar, beaten in the eggs; 
i/2 cup of sweet milk; Z]/ 2 cups of flour sifted in a bowl; 2 
teaspoons of baking powder; cinnamon flavoring; ^4 cup of 
Crisco or butter. Mix all well together, then roll thin, cut with 
biscuit cutter, and bake.—MRS. WILEY JOHNSON. 


White Fruit Cake 

Make batter as for white cake, and add 2 packages of raisins, 
cut fine and floured, >4 pound of citron, 2 cups pecans, 1 cup 
almonds, 1 cup walnuts, J4 cup dried figs, ^4 cup candied cher¬ 
ries, 1 teaspoon grated nutmeg, 1 tablespoon lemon extract. 
Bake in four layers. Filling: Two cups of sugar; enough water 
to dissolve. Cook until it spins a thread, and pour over the 
well-beaten whites of two eggs. Spread between layers and 
sprinkle with freshly grated cocoanut.—MRS. C. A. MON 1- 
GOMERY. 

Pecan Macaroons 

One cup ground pecans, 1 cup sugar, whites of 2 eggs. Make 
into balls the size of a marble and place a good distance apart 
on greased tin.—MRS. T. P. McLENDON. 

Grandfather’s Cookies 

One-half cup butter, 1 cup sugar, 4 tablespoons sour milk, 
1 egg, 1 level teaspoon soda, flour enough to roll very thin. 
Dissolve soda in a teaspoon of boiling water.—MRS. W. C. KIN- 
SOLVING. 

White Cake 

One and one-half cups sugar, ^4 cup Crisco or scant J4 cup 
of butter, 1 cup water, whites of 3 eggs, well beaten; 3 cups 
flour, sifted 3 times, with 1 teaspoon baking powder and pinch of 
salt, J4 teaspoon lemon, teaspoon vanilla. Cream sugar and 
butter, add awater and flour alternately, then extract; fold in 
whites of eggs last and bake in moderate oven about 45 min- 









J. A. JONES, M. D. 
Eye, Ear, Nose and Throat 


utes. When cool mix confectioner’s sugar to a thick paste with 
a little extract and water and cover cake; then set aside to 
harden. (This tastes something like angel food cake and is very 
inexpensive.) It can also be baked in two layers by adding a 
little more water, so the dough will not be so stiff as for loaf 
cake.—MRS. W. J. BOWERS, San Antonio. 

Tea Cakes 

Work cup of shortening, using equal parts of butter and 
lard, until creamy; then add gradually, while beating constantly, 
1 cupful of brown sugar. Dissolve l /% teaspoonful of soda in 1 
tablespoonful of cold water, and add to first mixture; then add 
y 2 teaspoonful of vanilla and 1 cupful of flour. Make into 
ball's, place on buttered tin sheet, inches apart, and bake 
in a hot oven. This recipe makes 40 calces.—MRS. A. O. FAN¬ 
NING. 

Ginger Snaps 

One cup of molasses, 1 cup of sugar, 1 cup of lard, 2 eggs, 
1 tablespoon of ginger, 1 tablespoon soda, 1 tablespoon of 
vinegar. Put in soda, a pinch of salt and enough flour to make 
stiff. Fine!—MRS. J. M. KEY. 

Cream Puffs 

(Try these and you’ll make them often) 

One-half cupful of shortening, 1 cupful' of boiling water, 3 
eggs, 1 cupful of flour, teaspoonful of salt, 2 teaspoonfuls of 
Royal baking powder. Heat the water and shortening in a 
sauce pan until they boil up well; add flour;, sifted with salt, 
all at once, and stir vigorously. Remove from the fire as soon 
as mixed; mix in unbeaten eggs one at a time as soon as the 
mixture has thoroughly cooled. Add baking powder; mix well 
and drop by spoonfuls 1 inch and a half apart on a greased tin. 
Make round with a w T ct spoon. Bake about 25 minutes in a hot 
oven. With a sharp knife cut to admit the filling. 

Cream Filling 

(This is also a good filling for layer cake) 

One cupful of sugar, 1-3 cupful of coin staich, /% tea 
spoonful of salt, 1 egg, 2 cupfuls of scalded milk,1 teaspoonlul 
of vanilla. Mix the dry ingredients; add the egg shg it y ea en, 
and stir into this gradually the scalded milk. Cook for about 15 
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minutes in a double boiler, stirring constantly until thickened. 
Cool slightly and flavor. Sweetened whipped cream may be used 
instead of the above Riling. 

PUDDINGS 
Judge Peters Pudding 

To 1 box of gelatin add 2 quarts of water, the juice of 4 
lemons and 2 oranges, sweetened to taste. W hen ready to con¬ 
geal stir in half a pound of dates, the same of dry figs cut up, 
also half a dozen bananas sliced and half a pound of English wal¬ 
nuts. Serve with whipped cream, slightly sweetened, and fla¬ 
vored with vanilla.—MRS. J. S. CALLICUTT. 

Christmas Plum Pudding 

One loaf stale bread, sliced and thoroughly soaked; place it 
in a bag and squeeze till nearly dry. Add 6 eggs, whites and 
yolks beaten into the bread. Add to this 1/4 pounds of sugar, 
and mix. Take 1 pint flour, place in a frying pan on stove, and 
brown till it is a light fawn color, stirring thoroughly all the time 
to keep from burning. Sift thoroughly 2 or 3 times, till all lumps 
are removed. Add to the flour 34 teaspoonful each of the fol¬ 
lowing spices: ground cloves, cinnamon and allspice, and 34 tea¬ 
spoonful ground nutmeg. Place the following fruit in a vessel: 
1 pound currants, pound small raisins, J4 pound large seeded 
raisins, 34 pound citron, cut fine; 1 cup of pecan meats, and 
34 pound suiet chopped fine. Mix. Now place the browned flour 
and spices in the sifter and dredge over the fruits till all are 
completely coated, using all of the flour. This will prevent the 
fruits from falling to the bottom of the pudding. Now add the 
stale bread as prepared with eggs and sugar, and thoroughly mix, 
adding the following extracts: 1 teaspoonful each of vanilla, 
lemon, almond, orange and pineapple. This amount can be 
cooked at one time or divided into several small puddings, but 
should be cooked at once or kept in a cool place. After 
cooking it will keep for months. To cook, place enough of the 
above mixture in a greased bucket with a close-fitting lid and 
place in another vessel partly filled with hot water, but not 
enough to come more than three-fourths of the height of the 
pudding bucket. Boil for 6 to 7 hours. After being kept for a 
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Southwestern Music Co. 

PIANOS, PLAYERS, PHONOGRAPHS, 

RECORDS, ROLLS, VIOLINS, ETC. 

Your Patronage Solicited and Appreciated 

Music Is fundamental. It is one of the great sources of life 
health and happiness— Luther Burbank. 


long time they may be served by thoroughly boiling again, till 
thoroughly heated through.—MRS. WM. CLOWE and MRS. 
W. A. MOWLAM. 

Marshmallow Pudding 

Line a bowl with lady fingers, cover with melted marsh¬ 
mallows, add a layer of nuts and cover this with a layer of 
whipped cream. You can add as many layers as you desire, al¬ 
ways using whipped cream for top layer.—MRS. A. A. WOR¬ 
THAM. 

Marshmallow Pudding 

One-half pound marshmallows melted in pint of hot sweet 
milk; mix with package gelatine and cool, then the whites of 
2 eggs well beaten, % pint beaten cream ; add cherries and nuts; 
let^congeal, and serve with whipped cream.—MRS. W. P. Mc- 
CAMMON. 

Marshmallow Fluff 

Line a cut glass bowl with lady fingers (split), then melt 
marshmallows (adding a spoonful of hot water to them) in a 
double .boiler. Pour whipped cream on the lady fingers, then 
chopped nuts, then a layer of lady fingers, again a layer of cream, 
again one of marshmallows and nuts; top it off with whipped 
cream. Stand it aside till well set. MRS. MULKEY. 

Banana Pudding 

One cup of sugar, 1 tablespoon flour in sugar, 2 cups sweet 
milk, yolks of 3 eggs. Put in custard, beat whites o eggs sepa 
rately and put on top. Line baking dish with vanilla wafers. 
MRS. B. BROWN, Beaton Cafe. 

Prune Whip 

One pint of prunes pressed through a colander, whites of 
2 eggs, well beaten; 1 cup of sugar, juice of 1 lemon, whip 
all together until fluffy; place on ice and serve with whipped 
cream. Canned apricots used in the same way ma ve an exce 
lent dessert.—MRS. B. BROWN, Beaton Cafe. 

Chocolate Bread Pudding 

Two cups stale bread broken into pieces, 4 cups scalded 
milk, 2 squares chocolate, 1 cup sugar, 2 eggs, pinch ot salt, 
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Phones: Kes 948 

ALBERT R. HORN 

CHIROPRACTOR 

4-5-6 Daily Sun Building Corsicana, Texas 


1 teaspoonful vanilla. Soak bread in milk 30 minutes. Melt 
chocolate over hot water. I o one-half of the sugar add enough 
milk from the bread and milk to make the consistency to pour, 
then add the remaining sugar, salt, vanilla, milk and bread and 
slightly beaten eggs. Turn into buttered dish and bake 1 hour. 
Serve with foamy sauce. Foamy sauce: One-half cup butter, 
1 cup powdered sugar, 1 egg, 1 teaspoon vanilla, with 1 table¬ 
spoon milk. Cream butter and sugar; add eggs, well beaten, 
and flavor. Beat over hot water.—DOMES 1IC SCIENCE. 

Frozen Pudding 

One and one-half quarts sweet milk, 4 eggs, 2 cups sugar, 
1 cup corn starch, box gelatine. Put sweet milk in double 
boiler to cook, beat sugar and eggs together, then add them to 
the milk. Then add to this mixture the dissolved gelatine and 
corn starch. When thick enough strain and set aside to cool, 
then add 1 quart of cream and flavor with sherry or vanilla. 
When beginning to freeze add 1 cup of chopped pecans and 
candied cherries.—MRS. RUFUS ELLIOTT. 

Cabinet Pudding 

Two tablespoons gelatine dissolved in Yi pint of water of 
fruit juice. Beat yolks of 6 eggs with 6 tablespoons sugar 
until light, and pour into 1 tumbler of boiling milk. When thick 
remove from fire and beat into mixture the beaten whites of 
eggs and pour over the following filling: \ l / 2 dozen macaroons, 
10c worth of cherries chopped fine, 1 cup chopped nuts. Put on 
ice to congeal, and serve with whipped cream.—MRS. HARRIS. 

A Dainty Dessert 

Consisting of 3 layers—1, yellow custard; ,2 chocolate; 3, 
whipped cream ; 4 tablespoons sugar, 2 heaping tablespoons corn 
starch or flour, 3 eggs, 2 cups sweet milk. Let milk boil; beat 
yolks well; add corn starch with milk to moisten and make 
smooth ; add sugar and beat with yolks. Boil' until thick, and 
set off to cool. Just before serving beat the 3 whites to a stiff 
froth, fold in 2 heaping tablespoons grated chocolate. Put 
this on top of the cold custard. Serve with whipped cream.— 
MRS. GEO. T. JESTER. 
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Newton’s Variety Store 

304 N. BEATON STREET 
PHONE 1031 

The Home of Home Goods 


Angel Charlotte Russe 

One tablespoon Knox gelatine, ^ cup cold water, y A cup 
boiling water, 1 cup sugar, 1 pint heavy cream, 1 dozen marsh¬ 
mallows, *4 dozen stale macaroons, 2 tablespoons chopped can¬ 
died cherries, >4 pound of blanched and chopped almonds. Fla¬ 
vor with vanilla. Soak gelatin in cold water, dissolve in boiling 
water and add sugar. When mixture is cold add whipped cream 
and all other ingredients, flavor, and turn into a mold. Pack in 
ice from 2 to 4 hours, then turn on dish and serve.—MRS. GEO. 
T. JESTER. 

Date Loaf 

Boil 1 cup of sugar w T ith enough water to cover. When it 
threads take off fire and beat until it thickens. Pour in a cup 
of shelled pecans, 1 package of seeded and chopped dates. Roll 
in wet cloth to desired shape.—MRS. E. B. JOHNSON. 

ICES 

Lemon Ice 

Juice of six lemons and the grated rind of three large, sweet 
oranges, juice and rind. Let stand a couple of hours, then 
strain. Add a pint of water and two cups of sugar; stir until 
dissolved. Then freeze and let stand.—MRS. F. R. LINDLEY. 

Grape Ice 

One quart of water, 1 pound of sugar, juice of 2 lemond, 1 pint 
bottle of grape juice. Cook water and sugar five minutes, add 
grape juice and freeze.—DOMES IIC SCIENCE. 

Strawberry Gelatine 

Make any foundation you wish with gelatine, adding to this 
1 box fresh strawberries crushed and sweetened to taste. Let 
harden on ice.—DOMESTIC SCIENCE. 
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DODGE BROS. 
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Grape Juice Ice 

Make a strong lemonade and add plenty of grape juice and 
freeze. Just before it hardens, add the beaten whites of 3 eggs. 
—DOMESTIC SCIENCE. ; 

Hot Fruit Punch 

Make a strong lemonade, adding pineapple, orange or any 
other fruit juices. Add a bottle of grape juice. This can be , 

made with a foundation of tea, if so desired. Tie spices in a 
muslin cloth, put them in the mixture, which has been sweetened 
to taste, let it come to a boil, and serve hot.—MRS. J. S. CAL- 
L1CTJTT. 

i 

i. 

Pineapple For bet 

Juice of 4 good-sized oranges, juice of \y 2 lemons, 1 medium¬ 
sized can of grated pineapple, 1 J4cups sugar. Mix well and 
freeze until stiff. Beat the whites of 2 eggs with cup sugar, 
add 1 quart sweet milk and 1 pint pure cream. Mix this, well i 

beaten, to the frozen juices. Stir well from the bottom, then 
freeze. This makes 1 gallon.—MRS. ALLEN GRIFFEN. ; 

PICKLES AND SAUCES 

Tomato Catsup 

To 1 gallon of ripe tomatoes add 1 quart of vinegar, 1 small 
cup of brown sugar, 1 large onion, 1 tablespoon each of cloves, 
cinnamon, allspice, salt, mustard, black pepper and red pepper. 

Cook thoroughly; strain ; return to kettle. Let boil until as thick 

as cream, then can.—MRS. D. F. GARNER. 1 

Piccalilli 

One bucket of green tomatoes, sliced; 1 dozen large onions, 
sliced; p2 bucket finely sliced cabbage. Place in a granite 
dishpan as follows: 1 layer of each of the above, followed with 
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a handful of salt. Repeat until all of tomatoes, onions, etc., are 
used. Let stand over night. Drain mixture in sack until 
all liquid is out. Then place in a dishpan in 1 quart of good 
vinegar and 1 quart of water. Roil pickle in this until it has 
changed color, stirring frequently. Place in sack again and 
drain. Put in dishpan the following: 3 quarts vinegar. 2 table¬ 
spoons dry mustard, mixed smooth with vinegar, 2 pounds white 
sugar, 2 tablespoons of white mustard seed, J4 dozen sticks of 
cinnamon, broken up, 1 teaspoonful each of black pepper corns, 
whole allspice and cloves, 1 dozen bay leaves and a few cayenne 
pepper pods to taste. Roil, then add pickle and boil 2 hours. 
—MRS. W. M. CLOWE. 

1 

Green Tomato Chow-Chow 

Two buckets of green tomatoes, 3 pounds of cabbage, 6 
pounds of onions, 2 stalks celery, 2 tablespoons of each of the fol¬ 
lowing: Allspice, cinnamon, cloves, mustard (white), and celery 
seed, and 1 gallon good vinegar. After grinding or slicing to¬ 
matoes place in a pan in layers, well salted. Let stand over 
night. Next morning grind all other ingredients ; place the on¬ 
ions in a pan and let stand in boiling water J4 hour; put vine¬ 
gar on to cook with spices and sugar. Then drop in tomatoes 
and other ingredients and cook for about 1 hour.—MRS. G. 
FRANK HASLAM. 


Chilli Sauce 

Four quarts tomatoes, 1% cups sliced onions, 1 cup sweet 
peppers, hot peppers to taste, 1cups sugar, y 2 cup salt, 1 
pint vinegar, \y 2 teaspoon each allspice and cinnamon, 1 tea¬ 
spoon each ginger and nutmeg. Roil 3 hours or until thick.— 
MRS. R. H. FRICK. 


Slaw 

One cup of vinegar, y 2 cup of sugar, 1 pinch salt and mustard, 
1 cup cream, cabbage chopped fine. Mix all except cream; let 
come to boil; take off and pour in the cream.—MRS. HIL¬ 
LIARD. 


Sweet Pickle Peaches 

Dissolve 5 pounds of sugar in 2 quarts of good vinegar, 
2 ounces of cinnamon bark, 2 ounces allspice. Roil and skim. 
While boiling add peaches, a few at a time. Stick 2 cloves in 


35 


each peach. Boil until peaches may be pierced with a straw. 
Continue cooking a few at a time, removing to glass jars, and 
cover with syrup. Screw tops tightly. — MRS. GEORGE T. 
JESTER. 

Sweet Pickle Peaches 

Peel the peaches and stick 6 cloves in each. Have enough 
vinegar to cover the peaches. Sweeten the vinegar to taste, 
and then heat. When it boil's pour it over the peaches and 
leave 24 hours. Then pour the vinegar off the peaches and 
heat. Then pour over the peachese. Repeat this for 3 days, 
and you will have nice firm peach pickles.—MRS. ROGER 0. 
MILLS. 


Hot Slaw 

Chop cabbage fine and place in cold water for a few minutes. 
Make a dressing of J4 cup of vinegar and water, 1 tablespoonful 
of sugar, 1 teaspoonful of salt, a dash of pepper, half a tea¬ 
spoonful of celery seed. Sprinkle 1 tablespoon of flour over 
drained cabbage and cook for 20 or 30 minutes, or until tender. 
Serve hot.—MRS. A. J. McCULLOCH. 

MISCELLANEOUS 


Cheese Balls 

Whites of 4 eggs, 1 teaspoonful of salt, Yi teaspoon of pap¬ 
rika, grated cheese to thicken until mixture may be molded into 
balls the size of walnuts. Place in frying bucket and submerge 
in boiling lard. Cook to golden brown. Have a sliced potato 
in the lard to clarify while cooking. .Serve hot.—MRS. J. F. 
SKELTON. 


Cheese Straws 

Two whole eggs, 2 egg shells of water, 2 cups of sifted flour, 
1 teaspoonful of salt, teaspoonful of cayenne pepper, 2 pounds 
of cheese, p2 pound of creamery butter. Beat the eggs and 
water, lightly adding salt, pepper and sifted flour. Roll out 
real thin and paint with melted butter, using a camers-hair 
hrush. Then grate cheese over this ; fold over and paint with 
butter and grate the cheese generously. Repeat this five times. 
The last time have well covered with cheese. Cut in strips and 
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rings and bake in a moderate oven. Have the cheese 4 or 5 
days, so as to be able to grate it.—MISS E. ROT .LIN SHAW. 

Cheese Souffle 

Two pounds of butter, 3 pounds of flour, 34 cup of milk 
(scalded), 34 teaspoonful of salt, 1 speck of cayenne, 34 CU P 
grated cheese, 3 eggs. Melt the butter, add the flour; when well 
mixed add scalded milk gradually, then add salt, cayenne and 
cheese. Remove from fire and add yolks of eggs, beaten 
until lemon-colored. Cool and fold in the whites of eggs, stiffly 
beaten. Pour into buttered baking dish and cook 20 minutes in 

a slow oven.—MRS. D. O. LOVE. 

Scalloped Eggs 

Hard boil 6 eggs; slice them in thin rings. In the bottom 
of a well buttered baking dish place a layer of bread crumbs 
then one of eggs, then salt and pepper. Cover with bits of butter. 
Continue this until dish is full. Re sure that the crumbs cover the 
eggs on top. Over this pour a cup of cream or milk. Brown 
nicely in a moderate oven.—MRS. CHARLES MILLS. 

Egg Omelet 

Four eggs, beaten separately; add 1 teaspoon salt and cup 
of sweet milk to yolks; beat lightly. Then fold beaten whites 
into yolks and pour into a well buttered skillet. Cook inside 
of the stove.—MRS. W. M. TATUM. 

Scalloped Corn 

One can of corn. Put a layer in baking dish, and season 
with salt, pepper and a little butter. Put a layer of bread crumbs 
next, then cover with corn, and so on until dish is filled. Pour 
over it enough milk to reach the top of the corn. Rake about 34 
hour.—Contributed. 


Scalloped Apples 

Two cups sugar, 2 cups bread crumbs, 2 tablespoons butter, 
3 cups apples, 34 teaspoon cinnamon, 34 teaspoon nutmeg, *4 cup 
water. Butter the bread, chop and cut apples in small pieces; add 
remaining ingredients. Add 34 of the bread crumbs in a buttered 
baking dish ; add 3 4 of the apples, and so on until the dish is 
covered. Bake 40 or 60 minutes in a moderate oven; cover 
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during the first 20 minutes. Serve hot with sauce.—MRS. J. C. 
HENDERSON. 

Good Chile 

Two pounds ground round steak, small piece of beef suet, 
1 large onion, 2 garlic, 3 large chilli peppers, 1 teaspoon camina 
seed, 1 tablespoon chilli powder, salt to taste. Fry out suet; 
put in meat and fry slightly; add 3 pints or more of water; boil 
chilli peppers until skins will slip off; remove skins and seed, 
using only pulp. Add onion and garlic, well cut; salt, pepper and 
camina seed. More or less seasoning may be used to suit taste. 
Thicken gravy with a little flour. Serve with beans.—MRS. 
WADE SMITH. 

Gold Sandwich 

Rub the yolks of 3 hard-boiled eggs to a paste. Add 2 table¬ 
spoonfuls of olive oil, mixing with a silver fork. Add a pinch 
of mustard, cayenne and sale, and, lastly, 1 tablespoonful of 
vinegar. When this is thoroughly mixed add 1 cup of grated 
American cheese. Spread on thin slices of lightly buttered white 
bread. 

Tomato and Nut Sandwich 

Chop 3 medium-sized tomatoes; add 1 small green peppers 
chopped fine and ^ cup of chopped walnuts; add a dash of may¬ 
onnaise dressing and place on a lettuce leaf between thin slices 
of white bread cut in squares. 

Epiccurean Sandwich 

Two medium-sized tomatoes, 3 green sweet peppers and 1 
small onion; chop fine, mix together, salt and drain in sieve for 
5 minutes. Mix with a little salad dressing and place on a let¬ 
tuce leaf between thin slices or white or whole wheat bread, 
lightly buttered. 


Waldorf Sandwich 

Chop 2 apples, 2 stalks of celery and 1 sweet pepper fine, add 
a little mayonnaise dressing, mix and place between thin slices 
of lightly buttered white bread. 

Cherry Salad Sandwich 

. Remove stones from 2 cups of cherried, add ]/z cup of English 
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walnuts and 2 stalks of celery that have been chopped fine; add 
enough mayonnaise to moisten; place between thin slices of 
lightly lightly buttered white bread. Garnish with a cherry. 

Ham Sandwich No. 1 

\ 

Grind boiled ham fine; mix with a little chopped celery and 
mayonnaise. Place between slices of thinly cut buttered bread. 

Automobile Sandwich 

Run through the meat chopper 2 pounds of cold boiled ham, 
half a pound of walnut meats and 4 dill pickles. Mix with a 
little French mustard and place between slices of lightly buttred 
bread. . 


Chicken Sandwich 

To the white meat of a cold boiled chicken chopped fine 
add a crisp celery stalk chopped fine and mix with a little mayon¬ 
naise dressing. Place between thinly cut slices of buttered white 
bread and garnish with an olive. 

Peanut Mayonnaise Sandwich 

Heat a tablespoonful of butter in a pan and add the juice of 
a lemon. Season with salt and pepper. To this gradually add 
a well beaten egg, thinned with sour cream, adding it slowly, 
stirring the while to prevent it from curdling. When it begins 
to thicken remove and stir in enough ground peanuts to make 
a good spreading butter. In preparing sandwiches of this, cut 
slices thin, spread with the mayonnaise and lay between the 
slices a crisp lettuce letf. Cut the sandwiches in fancy shapes. 
Dainty for noon-day luncheon. 

Fig Sandwich 

Chop figs fine, moisten with a little maple syrup and work 
to a paste; spread mixture on thin slices of lightly buttered white 
bread, roll and tie with baby ribbon. 

k 

Dainty Peanut Sandwich 

4 

One cup of sugar and enoughwater to cover; boil until it 
threads from spoon; stir this into the white of an egg beaten 
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stiff. Add 1 cup of peanuts ground fine; spread the paste on 
salted wafers. Let stand a while before serving. 

Hallowe'en Sandwich 

One cup of celery, 1 orange cut fine, J4 cup of raisins, seeded 
and halved; add cup of grated apple to cup of mayonnaise 
and mix with this; place between thin slices of lightly but¬ 
tered white or whole wheat bread. Garnish with a spray of 
smilax. 


Canapes 

Canapes are savories or appetizers, usually served before the 
first course at dinners, or chafing dish suppers. One slice only 
is used for each canape. They inay be dipped in melted butter, 
toasted or fried and cut into fancy shapes. The mixture is 
spread on top; the top is garnished. 


Nut and Olive Capanes 


Fry rounds of white bread in butter; mix equal quantities of 
chopped English walnuts and olives with enough mayonnaise to 
moisten. Spread on bread and garnish with chopped pimentos. 


Make your cooking a pleasure by using 

ELECTRIAL APPLIANCES 

Such as Table Stoves, Toasters and 
Coffee Percolators 

Dickson Electric Company 

PHONE 185 
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>HF YOU A MEMBER OF THE 

Home Benefit Association 

Corsicana, Texas 

A Local Mutual Aid Association 

Organized June 1913 

No Stockholder* No Dividends No High Salary Officers 

A Home Life Insurance Company 
Owned by its Members 

W. M. THOMPSON, Secretary 

CORSICANA, TEXAS 


FOR ALL OCCASIONS 

You will find—FRICK’S FROZEN DELI¬ 
CACIES most appropriate. Special 
design and combinations planned 
for those “Who Care.” 

PHONE 175 

Manufactured in Corsicana’s Mew and Modern 


The Frick Ice Cream Co. 


Corsicana Ice Company 

PURE DISTILLED WATER ICE 


Cold Storage for 
Perishable Goods 

Our Motfot Honest Weights. Good Service, a Satisfied Customer 
Our Terntst Net Cash. Interest ou Deferred Payments 
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Why 

Why not 

Continue to 

Build a home for 

Fritter your money 

Yourself and family! 

Away on 

Then when you get 

Rent receipts! 

Receipts for 

When you get 

- * -- - 

Payments thereon 

Twelve of them 

They mean something 

A year 

And in a lot less than 

For ten years 

Ten years you have 

You have 120 

A home for yourself 

“Scraps of Paper 9 * 

And children 

Representing 

Representing 

Just so much money 

Just so much money 

GONE. 

SAVED. 

Whiteselle Brick & 

Lumber Company 

Here since Seventy-five 
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Harris-White Tire & Top Co. 

Vulcanizers—Trimmers—U pholsters 

AUTOMOBILE SUPPLIES 


Phone 108 
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STOKES & MORTON PRINTING COMPANY 
Ho^se of Quality and Service 



CORSICANA, TEXAS 






































































